Nitrates and N-Nitrosamines in Cheese.
Use of nitrate in the manufacture of certain cheeses is sometimes questioned because of its potential involvement in formation of N-nitrosamines. Unlike cured meats, there was not much information available, until recently, regarding the presence of N-nitrosamines in cheese and other dairy products. This paper briefly reviews the mechanism of formation of such compounds in foods and discusses the necessity of selective and sensitive methods of analysis. Factors which may possibly influence formation of N-nitrosamines in cheese as well as further areas of research are also discussed.